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FILE 'HOME 1 ENTERED AT 14:24:06 ON 16 APR 1998 

=> file caplus biosis medline agricola napralert wpids 

COST IN U.S. DOLLARS SINCE FILE TOTAL 

ENTRY SESSION 

FULL ESTIMATED COST 0.15 0.15 

FILE 1 CAPLUS 1 ENTERED AT 14:24:28 ON 16 APR 1998 

USE IS SUBJECT TO THE TERMS OF YOUR STN CUSTOMER AGREEMENT. 

PLEASE SEE "HELP USAGETERMS" FOR DETAILS. 

COPYRIGHT (C) 1998 AMERICAN CHEMICAL SOCIETY (ACS) 

FILE 1 BIOSIS 1 ENTERED AT 14:24:28 ON 16 APR 1998 
COPYRIGHT (C) 1998 BIOSIS (R) 

FILE 1 MEDLINE 1 ENTERED AT 14:24:28 ON 16 APR 1998 
FILE 'AGRICOLA 1 ENTERED AT 14:24:28 ON 16 APR 1998 
FILE 'NAPRALERT' ENTERED AT 14:24:28 ON 16 APR 1998 

COPYRIGHT (C) 1998 Board of Trustees of the University of Illinois, 
University of Illinois at Chicago. 

FILE 1 WPIDS 1 ENTERED AT 14:24:28 ON 16 APR 1998 
COPYRIGHT (C) 1998 DERWENT INFORMATION LTD 

=> s grain or corn or wheat 

LI 679558 GRAIN OR CORN OR WHEAT 

=> s silkworm 

L2 14506 SILKWORM 

=> s silkworms 

L3 4388 SILKWORMS 

=> s 12 or 12 

L4 14506 L2 OR L2 

=> s 13 or 12 

L5 16301 L3 OR L2 

=> s fish meal or fishmeal 

L6 8047 FISH MEAL OR FISHMEAL 

=> s mushroom? 

L7 25290 MUSHROOM? 

=> s 11 and 15 and 16 and 17 
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